Heath bars 


Mary Midash of Newark asked for this 
one. {t took a few of you astute readers to 
remimd me that this recipe appeared in 
What’s Cooking a couple of years ago. 

. Thamks go to Jacki DiMarzio of Pennsville, 
_N.J., and to Nancy Cannon, Rose Brown 
and M. Lynne Armstrong, all of Wilming- 
ton. , 
Saltine crackers 
2 sticks butter or margarine (/2 pound) 
1 cup brown sugar 
1 bag (12-ounce) chocolate chips 
Chopped nuts (optional) 


\ : * + 


| Preheat oven to 375 degrees. Spread foil 
| on a cookie sheet (about 11 by 15 inches), 
, and grease it with margarine. Line the 
, cookie sheet with saltines in a single layer. 
, Decide between using butter or mar- 
, garine. Some of you insisted on one or the 
. other, so either will work fine. Boil butter 
“or margarine with sugar for 3 minutes. 
“Pour over the saltines. Bake for 5) 
" minutes. \ 
Remove from oven. Sprinkle with choco- 
late chips. When slightly melted, spread 
chocolate over crackers. Sprinkle with 
nuts, if desired. When cool, break ar xt. 
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